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CONFIDENTIAL
25X1

German Democratic Republic

REPORT ON SACHSTEN~ANHALT FOOD INDUSTRY (157 pp: 25X1

This document is a photostatic copy of a comprehensive report on the food
industry of Land Sachsen-Anhalt. Dated July 1949, the report covers the period from
1945 and wes prepared by the Ministry for Trade and Supply, Main Division for the Food
Industry and Fisheries, Halle (Saale). All information is given in both German and
Russian.

A foreword, dated 1 September 1949, and signed by the permanent secretary of
the Ministry, refers to the bountifulness of Sachsen-Anhglt, its coal depositas:, fer-
tile fields, and countless factories, its excellent transportation facilities and fa-
vqﬁrable location in the heart of Germany. It further states that over one-helf of
the food and beverage enterprises of the GDR are located in Sachsen-Anhalt, and that
this branch of industry represents over one-third of the entire industrial potential
of that Land.

The report covers seven divisions of the food industry, as follows:

(1) Sugar and Confectionery Industry
(sugar refinery pwmoducts, chocolate, candy, biscuits,
, flavorings and extracts, etc.)
(2) Milk, Fat, and Meat Industry
(dairy products, margarine, seed oils, etc.)
Fruit and Vegetable Processing Industry
i canned fruits and vegetables, preserves,
., vinegar, table mustard, fruit juices, etec.)
Grain Processing Industry
“{flour, oatmeal, groats, edible pastes, ersatz coffee, malt, etc.)
. “Beverage Industry
A (veer, non-alcoholic beverages, wine, liguor, etc.)
: (6) Potato and Molasses Processing Industry
(potato starch, pudding powders, dextrin, glucose, dextrinized potato
: flour, crude spirits from potatoes and cellulose, yeasts, etc.g
(7) Tobacco Industry
(smoking tovacco, cigars, cigerettes, snuff, chewing tobacco)

In what appears to be a conscientiously prepared survey of the food industry,
considerable date -- statistical (figures for both quantity and value), graphic, and
photographic ~- are provided for sach of the seven industrisl sub-divisions. The re-
port utilizes photographs of factories, machines in operation, various steps in manu~
facturing processes, and sanitary installations and rest rooms for workers. Maps show
the location of factories in Sachsen-Anhalt. Detailed diagrams picture entire manu-
facturing processes as well as individual operations of certain units., Statistical
tables on production, raew material andtransportation requirements, manpower, and 1949
figures under the Iwo-Year Plan help complement the report.
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Report on the Food Industry
in Land Sachsen-Anhalt
since 1 9 4 5

Section I: The Sugar and Confectiongry Industry

{
Frl
Ae
4
b
"‘ll\!
s d
L
£
2
e
b

25X1

Approved For Release 2008/03/03 : CIA-RDP83-00415R008900030004-5



L

D Approved For Release 2008/03/03 : CIA-RDP83- 00415R008900030004 5

L “-:: 1
R
AR *‘5
At

BEONOMIC SITUATION: Sugar Intmsiry, Fourth Quarter, 1948

25X1
' - Rafineries
Unrefined Sugsr White Sugar |
Yactories Yactories
Industrial .
plants 38 12
m:u“ 12,318 7,511 2,302
reduation .
l;h‘ﬁﬁiu 28,928 u.gg -
{n 1,000 1,184 ;
i _mty | 26,000 w.gg - -
‘tﬁ 1,000 1,144
yerssg
sat
of ea@talv 103 100
Py
25X1
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TRARSPORT OF SUGAR BEETS

{in percentage) e
3} VWader By Garti 33 Trok 3y W

1938 _ 3.8 35.4 15.3 45,8

1048 b 3.8 48.6 0.4 7.8

1948 g 4. 22,8 33.3

1047 2.4 38 20,5 41.3

1948 3,36 33,43 23,04 40.87

SUGAR BEET PROCESSING (in tons) wa—m {j

- Into Sugar Into Sugar hetmﬁ”
1988 3,483,333 648,467 | :
3.945 3,678, 738 48,018

1945 2,408,484 738

1947 1,481,835 2,234

1948 3,769,600 137,942

PRODUCTION  ({n tons)
, ﬁmﬁ.ned Sugar ¥hite Sugar

1938 539,840 186,808

1945 274,489 116,040

4946 272,913 99,083

1947 148,248 823,531

1948 201,347 142,830

P
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25X1

. ¥EB SUGAR INDUSTRY AN LAND SACEIER-ANHALY

o Iup;; :ont:?\' :i{:?: e ;u%:’:dd of Bsats {p:?;::m
1946 17.9 15.18
1946 17.2 3. 99
1947 tR) 16,07
A948 17,76 15.86
Inip Nolssses esess In Processing
1938 1.56 1.05
1948 1.28 1.47
19486 1.18 1.04
1967 1.64 1.03
1948 1.28 1.23
M’ L Production of White Sugar
{in tons)
1938 8,419
1945 6,704
1946 8,207
1947 5,118
1948 5,974
“"(Wg@“ﬂ““‘ ’*‘}M%&B‘“‘”
1938 135,040 29.46 &6
1845 185,287 2174 B Q%Ww
1940 108,769 TR S S
1947 Lo,618 poyiams LT
1946 111,798 24,187 M
i D] T

. !
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CONFIDRN Tiak

Rew materials, fusk, and auxilisry materials used by the eugar indusivy:
{for a oultivated area of 118,000 heotares)

Q&:l requirementsi: 1,180,000 tens

ix&quatta requirementss 13,100 tons

%ka requirsments: 16,800 tons

Sugar beet yield: 2,800,000 tuns,

Limestone requirements: 139,300 tons

Filiering cloth requirements: 380,000 square meters
- Barlap regﬁimwtu 5,700,000 square meters

Production: white sugar to f111 two trains 100 kilometers long
- wet pulp ERUGEENEXEEE to £111 two $rains 100 kilometers long
: ary pulp bo £411 ohe ¥radn 90 kilometers long
molasses to fill one train 5O kilometers long

Pi10
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TABOR STATISTICS OF SUGAR FACTORIES IW LAND SACHSEN-ANHALY, 19h8-49

Explanation:
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25X1
Produotion -Suidbldawnd of the sugar indusiry:
(in Doutsche marks)
fapacity Quata
1s46/47 242,000,000 210,340,000
P! ¢ Ap7/48 243,000,000 127, 850,000
J.Qéﬁf&ﬁ 243,000,000 173,070,000
?ra#ﬁatian dubfiiiment of the suger indusbry
s 'gi “ it ) Quote
vapadl vy
p A 1946/47 450,000 37,000
1947 /48 450,000 236,400
lo48/45 450,000 320,500
25X1

Produntion

186,980 ,w

o
118,837,

318,889,740

Froduction
348,224

815,996
404,981

;o
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TE SUGAR IRDUSTRY IN LAUD SACHER-ANHALT

mmmmmm«mmmsazwmsmmmm mgar |
factoriss are engaged in processing the sugar beet crop. Seven refineries process
the unrefined sugar into "white goldn,

After the partition of Gerseny, 8 waw end white sugax factories and four
refineries remained in the Boviet Zone of m‘eh L7 factm:ieg and three refineries
are in Sechoen-Anhalt, the lseddng land ixz sxxga.r’;fméar*twn. Sachsen=inhalt supplies
other laendor of the fmm Soviet Zone mbon
m‘m@mkes possible the import of vital productss

The Balle _ugar Refinery, with a dailly processing capacity of approxinately
650 tons is the largest relinexy in land Sachson-Anhalt, The Zeitz Sugar Factory,
which processes 2,200 tons of sugar bests dehily, is the largest white sugar factory,.
Durlng the last working saasmthemiﬂmlemnSmeryledmcmerm
sagar factories by proces:iing over 1,900 tons of sugar beets daily, The Reinstedt
Rew Sugar Factoxy, the smllest sugar factory in the land, processes 200 tons & dag,
The daily sugar beet provessing capacily for the whole land SechooneAnhalt amounts
to spproximately 10,000 tons, Sugar production per working dgy is about 6,000 tons of
e sugar, The suger industry employs 22,000 trained factory and ofiicef workerg.

¥ormal losses in factories producing raw sugar are betwoon 2 and 235 percent
end in factories producing white sugar betwson 2,75 and 3405 porcont

The Ochserleben White Sugar Fectory uses the "Steffen” method . processing
sugar beets and obtains e pulp B« 5] residue with 25 percent sugar content which
is used for forage. Suger losses thus rise to L85 percentf

The transport of sugar beets dominstes _he whole traffic picture during the
working sesson, Carts, trucks, trains, and boats are 21l used in transporting the
sugar beets

Frepared tredfic plans govern the transport of the sugar beet and ensure smooth

» and {or export purposes which in

and progpt operation duping th: working sessons
25X1
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Production of Sugar ,
Upon reaching the factory, the suger bects are piaced in rinsing basine,

and the percentage of dirt is deterrmined. Then they are washed clean and conveyed
by elevators to automatic scales and slieing nachines, where the sugar content
from which the Jleld is calculated is also determined, The extraction of sugar

/q,z'“uze,’
from the cossettes is gne dif yson processs Tha beet slices are then

:l.t tn WN’-&M ab ihe nm
station {Vakzmutatton) The orystallized filler then goes imto cmtdfuges.
wher«.:_ thanbar is sapa;ated ll from the syrup, then dried and paciod.

ltation;

Whorsas white sugar factories process sugar btects directly into white
sugsr, the sugar manufactured by rav gugar Tactories must be re-processed
at vefisories, The Desssu Sugar Hefinery, which formerly was used exclusively

for the extyacthon of su,al from moladses, i® now engeged in prooassing
Bowaver,
faw and white yugar. Me uolssses is used nov exclusively for the oxtraction
of e\pir.&.tsh 71‘ I 7%@ oh-‘)f P/-éh"‘ ia 'g«{; L “*h’rj ”AMA &S‘ "H;%
Fanfities fw Qx’?mu“ nq; SV? avr fram moldlftes ,

ia Lend Saahsanpmhalt about 100,000 persons ars sngased in the cultivaticn

of angw heets on an aven of over 110,000 heeiaisw, The HEPESSE arop yield

. “ § w
18 about 2,600,000 tons, e psom ( cu g
Sugar Veet cultivation mt eny Sage:' but W #nsidgsmb;a
A1 Thesa, £
auounis of forage vital to rabuilding B cur livosto ., ‘ il %6““@

A

ot ot baing _
ISW mdit;iem,d land, The yield of best (leeves) greens corresponds te m&m

meadow bay crops *’rom eha sagme amount of laud,

'&

Ths sugar beet cmp from 10,000 hectares amounts to appmx&mataly 336,000

¢

tone vhich yisld the followingt ; , &
! i
Sugar 42,000 tons ‘
:er slioes ép’ulp) 18,000 tons
gﬂ;\q a corvoponds t 40,000 \
tm of dry sitmen) 380,000 tone
Helassen 12,000 toms '

a production of
{wa amcunt of molaaaes feprc-entsfs,mﬂ tone of heking yosat pnd 12‘900
aa«:f.m- 26:413 goloma
hectals hn\( of alochel; {f nlcohel mlone gy produced there veuld %e & yield of 36,000

Anw toctolLitina, o
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] 25X1
CONn
The averasge yleld of grain on the same area of 1leif 3 5] Tbent 30, 5,000

ms)an& that of potatoes, about 200,000-250,000 tens. Total yield in $erms
of nutritive value of grain, potatoes, and sugar bects -—-for the same ares of
land — i fn th#rtsportien 11213,

in sddition to the sugar factories themselves, large i.natnstiana have been
vuilt for PERNNENIRE wtilizing the by-products of sugar beet processing and

tﬁr the eanning of ‘bee% e <
—— —vﬁ W ;‘ﬁg %‘} . o e e ,", -:-uu ,\‘_ . m
Bach year considerable quantities of sugar-beet eoau;m. driod m‘lp*
dried greenms are produced for forage. ot fo o
& ¥he sugar industries of other countries i the ﬂemg sugar induetry
L
T ol "ﬁ‘f@ Sunminy @y, Lo athar eounniries vhite sugar is produced in one mamf ng

. many German factories tl
yruma. a MEBEERF SECRQESORATIER rev wagar 18 brotuced frem

the sugar beets and then processed into white sugar at nﬂmr&sc. Haturally,
,eu‘ﬂ Gﬂ“df ¢
the single manufacturing process is more efficient and-ni-.ﬁ-d.
under the Two-Fear Plan
mrore, Shiaennessauy-4lm [ ravw sogar factories  be comverted iato

mta sugar producess. In Land Sachgen-Anhslt four rsw sugar factories have

hedid I BANAL S G, ¢
been/converted XX since 1945. -Jmwaddbbber, the capaciiy of existing ﬁﬁ-
iishments must be incressed. Land Sachsen-Anhalt will sirive to fulfill the
#0-callsd

'gﬁals of the Two-Year Plan snd will employ thel¥o t Method which represents

& basic change in the suger industry. N

oo OR2 R G0 Al

C
h
Moo
};./A
-
Tap
‘rx
4

Approved For Release 2008/03/03 : CIX—RDP83—00415R008900030004—5



e

Approved For Release 2008/03/03 : CIA-RDP83—OO415R008900.(z)g>)(()?04—5

e, 1 if § ‘5.
The Tvo-Tear Plan — 1845 figures |

- layo00
Isem Amonnt in/Toxs V¥alue in 1,000 DN
Bew wugar 298.3 127,366
¥hite Sugar 128 53,750
fron sugar beels
White sugar from
MY Sugar 203 87,390
Seiiunmtamte) 8.1 12,638

¥ Confsotionmmeysy

Boonomic Situation of the Gonfectbonkry Industry — Fourth Quarter, 1948
Poaple-Owned Flants Priwately /v« Plasets

(Sumber of fomfectionfiy enterprises: 6 JASFIELGEEE 36 JEIWNE

Fauber of workers: o4 2020
Production (1 n tonsl: 230 592
Percontage utilization

of capaciiyt 1.2 14.9
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E
PRODVOTION THEND IF THR CONPECTIONARY INIUSTRY

1946 1947 igks
~ . 3 b3 m v X 3 o3 Iv 1 n s 1w
o;uzw in tons 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000
’m‘-;” utdlisation of 4.8 214 P32 27.% 16 1.5 0.2 246 1,8 166 1.8 13,7
Production quotay ia tome 2,600 1,928 1,300 1,700 6% 650 700 2,800 700 1,000 00 1,200
Production in tons zf1 1,6 1,30 1,65 962 650 611 1,k 766 994 T09 822
s.) VERAGE - - - ™ Wi 362 3By 683 - S U ) 230
%) Bomsmitl - - - - - - - - - - - -

“EFehratin of Poph- Ounah Lfppuics
Indastuia 4 Loud

o G,‘JMNM,U.WM\ Q-»&fwa edrnrter

3' e
$achaeer - zﬁﬁ;@

25X1
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Zhe Confectionary Industry

The confectionary industry comprises L2 confectionary plants which employ

2,800 workers and have a monthly capacity of about 2,000 tense 11 of these
Lzﬁ.ezg}riaea, with a zonthly caP&c,e.tg ol 220 tons, are doated in ithe Mafdeburg

city dletrict, and seven plants, with a ronthly capacity of )( s toixa, are
: lmam& in Haile end wdeinity. With the industry so concentrated in Sachsen amd
&cMlexmi it is imossisle to utilize fully a}] the existing plants.

Therefore, only 6 peoplemomnod and 19 priwate enterfprises are included in the

. plamninz of productions These f& 25 shierprises are uade up of 10 lare-scale plants
with ovelt 100 exployees ( hiaf then people~cwned), f redinrmsized planis with over
50 employees (2 of them people~owied), and 11 small planis with less than 50
. employpes, Of these, L ezn be considered ~s exclusively bonbon manufac turers,
7 as sxelusively fondant manufacturers, and 1} as manufacturers of assofhed PIo=-
 ducts, The Diasalt AG is the @t irportant fim in the first group, and the
Wanon Ohwclate Works in Bueschdorf the most inportant in the second. The 1

fims in the third group produce 211 ihree confections from time tc timee=- bonbons,
fondants, and dregees, but concentrate to sore exter# on 2 particular type of
productions A nuber of rirms ldke Hense K.G. in Eilenburg ave mamufacturers of
bonbons to the same exter@ as the above mentioned Diamalt A.Ge3 The F.A. Ochler
firs in Zeits sp clalizesd in dragees, The VEHAG entc:prises, Halle Chocolate Worksy
(formerly ™iost® @ccoa and Chocolate Factory) and the Oschersleben Chocolate
Works (formerly Bodetaw@Scuidt Sons)s gre espec.ally known as fendant and

dragee mamifacturers, although zhzs‘manufacture other candies as wells The

YENAG Magdeburg Chocolate Works {formerly Portola) aad the Feodora Cocperative

Chocolate Factory in Tangemuende, aps welleknown as manufacturers of assorbed
sonfection,
Since 19LB a great number of confectionery enterprises have expanded their

production program to include ar-ificial boney, Jjamc, Jellies, etce

25X1

: s
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Some of eed factories have also taken up the dehydration of vaegotables,
splces, end potatoss, as well as the Wme of ¥alsmehl {nﬂ:ﬂ ﬂ.enr} t s+
SeSUOTIGPR ke procipd tation of vhey olbumsn Cﬂolheneiwa&s:) ",

- s-Cpmtectionary production figures:

o 1908 48 082 t?ﬁ ) :
2846 1,4:% e
- ADAY 3,742 toms
oo 3048 3,301 tons ' | e

The 3alal ssles vslue for 1938 was mmimtﬁ}an 83,000,000 Deutsche narie;
ﬁﬂ@r&&ﬁ for the yours 1945/48 was approximately 14,000,000 Deutsche wmrks.
of the recsons for
%3 decline ia produckBsiion was the baslo stmctuml chumge In the industry-
i.e., fPom aacom processing o ths exclusive mammfaoture of eonfsctioncwiies.
. She dasis rav materials required for the namufacture of confsctlondies are;
. @ VUsllned sugar 99.8 pervent purs
h} Olemr, ocolorless aapillm ayran up o 44 lam (B:me 14} {n 80 percent
Tmcﬁ’eucw‘éﬂ‘au; 4ry substance, aoltd’ mtt-ur) 2 -

4 fAller

i zﬁ;n

el
. $n gamifacturing borbons, ihe sugar wyrup 15 nececieite.s bollimy dadiiliedd
N\ CusAn 7
in o pasamme cooker @ and, after coclinmg, is processed inte bondens by rellers,

eattays , and noldere.
Mhe mamufasturs ef dragess is completely different. The piesss, shapsd in
W OX4 sutometlc machines, are gralually coatsd with sugar syrap in #118ed,
rotating kettlon. M;&txm of confectionsme i: charncterized by 1ts rounded
appaarance m&:%s no seam lina.

mezufacturing procees s followed by #NXEEEEBERNLNE: eTTTrL
8 halp presaxve L . » S
step REXOOMXMORNE: and improviiy @, sppeafuice &9 he cendy) this Mhep

consints of ecandying or glaszing the fondants.

f‘? -
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TER BAKED 000DS INDUSTRY

Iz gomparison with the confectionary industry, Vhe non-parishable baked
gao&s 18 nf minor importance, In addition to the Kensum cooperative backeries,

vhiah mapufaature soms nan-parls}mbla bmu gvodu 13 grivs.te :ntarprises are

aaga%a:! in such production.
atheres small plauts, Six plants produce @AP non-perishadble ra{‘*t 2 goods zxcé}zznw%
wh'a‘.ls. all the others produce alse bvresl, food producie or eonfeciicnslibes,

- Ower thyec hundred workexs are smployed in %n&mtry vhich is concentrated
largely in Heliie and Magleburs. f:f m-s.rm‘ éﬁﬁlham {Ears), Flemging

GmbH, Deoseu, end Davids ¥4 7l trosd) Halie/Sasle arc the
largeafand bezt known manufacturers. Nen-perishuble baked goods ars made out

of ficur, sugar, shortening, and other ingrodisnds, Bocauve of thegif_xj low nn;ntun
content, such baked goods, 1f BEE properly packaged, can be wi “.?or a long

time without losing their taste or whulssomemass. The principal non-parishable
taked gﬁodﬁ are hard and %98&1:2“ {Hart- und Yelchkoia), Zwiebadk, Lab—
kuchen, pretusls, bisoulbs, . juafors, Spepial machinea ?;;.re, m.
and kuead the dough, which ﬁ thea Z%ed instoc molding machines em;!} (Sdilichhaism)

8¢amping wachines shape the dough whioh ia then baked.

25X1

1L
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Poxfuns 0418 and Bssential Oile

The manufacturs of parmmgﬁz eesential oils is merely an auxiliary branch
of the food induetyy. Thers sve 33 smsll or medium-sized plants engaged in such
yi@&m:;iegn, 30 of which receive production guotas, Ten esnterprises produce
purﬁmeﬂ and sssontial olls exclusively aud 20 have o mixed production, including
:gharmmeutiaals. spiritous Mquers, mineval water, frull Julces, preservod, snd
vaking flavors. The mdoriw_ca:t thecy plants ars losated in Halle and Magdeburg,
8 belng located in the former mn & in the latter. The ;allend.z:g are large and

!
wellexuowa firre whose appusl tarmever 16 nesr a mllll tneha maﬂ;j t VEHAG

~ |Hesslen & Ka w«-;}
Basantlal Gile Yactory, Msgleburg,; Pave Works, Pohle & Erben, m ch. %m“'

& Oo,, Halle(S anla); ¥. W. Hichter, ;{agis‘mx‘g; Graﬂs & C@,, Hersaburg. Natumlily
pure sssential oils from plant or animsl matarluls m;:la}*n%;aﬁci are manufaotured,
The following meihods are used for ths extraction of #ssential olls
s) Distillation

w heated ¥B-percent aloochol, the volatils constltuents are distilled off
into yotorts and then condensed. ;
W Eximctim;'fhe aromatic suhetances are sxbiractel 1a specisl appratus by means
of heatsd nloohel; all imgrodients which are soludle in ZWXXEXE alcohol, indluding
the non-volatile materfal, sre thus extrectod. |

6] Facoyation; Steeping of raw m‘&czia}_tbif an aloohol or vater and slosholis
fur S

miztore at room tempeyature, over swimmse periocd of time. Smﬁal tpparam

{ percolators) are usad,

4) Tigestion M o
The mothed is swsentially the same ns mncﬂsx’;}:n bt 121 saxrhed oubt ab &
hizher tempsraturs _
e) Selution
A dissolving process vhick is generally wsed only for velatile oils and ARl
3X porfunss.
Qombingtions of these processas are g!.ua used. Although the ddetillation method
is faﬁmaa in the menufacture of ﬁ%tsantial niis, the extracition we thod 4e

uneed for heavhsr ssential olls.

.
CRA Ay
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Pictumg’m: o e i
1. Partisl view of the People-Owned Dessau Sugar Refinery (p. 5)
3, TFull view of the People-Owned/Sugar Factory in Zeltz. (aerial photo)
3, Partial view of the Feople-Owned Sugar Refinery in Dessaun (p. 11)
4. ﬁxl}ﬁ viswfof the People-Owned White Sugar Faotory in Zeltz.

) ro

5. XXIk&jof white sugar centrifuges at the People-Owned White Sugar ¥actory in Zeitz

5, View of the buildings of the Hoetensleben Suger Fa.etory {p. 17)

e

7, View of a sugar-beet silo at the‘(s;gar Factory ﬁ Ge;lsers].e’t:gnz;"Z (p 18)
8, ¥Ficture of the diffusion battsry at the Hoetensleben Sugar Factory {p. 18)
9. Pictwe of the Saturator at the Hoetensleben Sugar Factory (p. 19)

10, ‘(ilew o§ the saturation and evaporation station at the Hoetensleben Sugar Factory
Pe 20

i1, Pleture of four cockers at the Hoetensleben Sugar Factory {p. 21)

12. Five views of employee# rooms and sanitary installations at the Dessau
Sugar Befinery (p. 23)

13, View o§' operations in the bonbon division of the XXX Flemming OmbE in Deasan
(Po 29

14. Picture of workers operating 42 bonbon—wrapping machines at the Henze K,=8.
in Eilenburg. (p. 29)

15. Picture of the dragee division ( shows tilted kettles) at the VENAG Chocolfate
Works at Oscherslebem {p. 30)

16, Picture of a candy-molding nachine for fondants at the YENAG Chocolate Factory
at Balle {p. 30)

17. Picture of seversl women working at a candy glazlng machine at the VEFAG
Chocolate Factory in Halle (p. 20)

18. View of gateX and approaches of the Boshme A.-G. in Delitzsch (p. 31)
19, View of machines for prepa¥ing dough at the Flemming GobH in Dessau {p.32)

20, Picture of a machine for rollbng, stemplng, outtdng, and imprinting cookies
at the Friwl Works in Stolberg (Barz). (p. 32)

21. Pieture of distillation equipment at the VENAG Essential Olls Factory in
Magdeturg (p. 33)

22. Picture of cooking vats at Winkler & Co. in Halle (Saale) (p. 35)

23. E(’icturt; of the laboratory at the VENAG Esesential Oils Factory in Magdeturg.
p. 35

T
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o 25X1

Ecoﬁo&ﬁfxfs 7ION: Milk, Fat, and Meat Products

Fourth cuarter 1D 4 8

Milk Sour Milk 04l Seed Margarine Meat

Processing Cheese Processing
Number of
Plants 2
People-gwned = = - 2 1
Privaete 62 133 3 1 2742
- 26
Cooperadives 230 - - -
Number of
Workers jive 1%
Peoﬁe—ﬁwnaﬁ% -- -- 379 378 333
Private Fi%éf: 360 724 72 274 5701
Cooperatiwse 2,080 - - - - - 101
“Production s
é:gpnggimfl& -- -- 4,050 1,000 610
A
Private piamts 16,861 676 200 5,200 5,162
Cooperatives NELFSHE - - - - . 266
82,334
c&iiacity)
{in*tons) _i,.%
People-punoll, - - -- 4,050 2,700 1,576
Private réwﬁ 45,300 5,000 1,300 10,000 27,234
Cooperatives 221,000 -- - - -= n KKad
Percentage
ﬁtﬂ.‘éizgtioh
of Capaclty . .+
People-puned, - = -- 100 37 38,7
Private lo-d5 37 13.3 22 02 19
]
Cooperatiw ¢ 37 -- -- -- 34.2
; 25X1
e
\.«’r‘ ; .
J\iavm:‘b;:"‘}
L4
YAy
L&
4y,
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Milk Prosuots and Fats 2 T in.

Two important aspects oif the manufacture of milk products snd i‘ats‘
ars the proaeazsing of milk ‘l: dairies and the processing of shekbssvwns

oilseedsand oil #& o1l mills snd margarine factories,

Land Sachsen-Anhalt has 290 dairies, 133 oheese facteries, 28 oil mills,
and 3 margarine factories. The total turnover in the milk and fats industry
smounted to 79,000,000 Deutsche marks in 1947 and 117,000,000 Deutsche marks
in 1948,

The deiries include 33 Ralffelsen cooperatives (Gen. Betriebe), one
8tato-ownsd entorprisse, t".’i’ xo,{:’u':}': Z“zﬁe??riﬁﬁmm VdgB (Peadants’Mutual
Ald Assocliation) enterprise, and 55 private enterprises. Although the ma-
Jority of dolriss are lLocated in the northemipart of Land Sachsen-Anhalt,
dalries in the south actuslly have a higher ;apacity. If the dairies were
to utilize thelr full capacity they could process 1,000 tons of milk for
drinking, and make 2,100 tons of butter and 945 tons of cheed#s and quark
(whey chesse)l Sixty-one dairies have a daily espacity of up to 5 tons;

139 a daily capacity of EEXXE 5-10 tons; 73 a dally capacity of 10.20
tons; and 17 dedwber o daily capaclty of over 20 tons.

The Raiffeisen dairies in Magdebury and Zeltz are two of the most
important enterprises in Land 5ac;l:uam—.‘\nhalt. The table below indicates
the changs in the organizational structurs of the dalry spatem which has

teken place ZX in recent yoars.

Yoar Cooperatives Private Plauts Other typos of VERAG, :
$usinose Organi- Konsum and VdgB
zations -

No. iné% ¥o. in 4 YXo, in % No. in ®

1838 242 0.8 28 28.1 4 1.1 - -

le47 220 78.5 59 20.4 - - 4 1.1

Milic Delive ries Receivad: 1938 1947

Cooperatives: ey T

in percent R T8.1 83.3

in tons o~ 640,400 378,200

Private Plants | o |

in percent 19,1 15.6

in tons 156, 300 70, 300

Approved For Release 2008/03/03 . CIA—RDP83—OO4‘I5R008900030004—5
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a4 25X1 ‘
4’% ‘ 1938 1947

@

Other types of (‘v"a.
buginess organizations! L g

in percent %.8
in tonse 22,700

SVENAG, f Konsum ’md Vagh
in paroe}w 1
'in tons 4,800

Cheese Tactrobbs:
In ths last fow years a nunber of deiries have begun producing remnet
cheess {Lanknese) in order to make beiver use of the milk and also thereby
to provide o betier price for ths milk producer. Up {0 now rennst cheese
has been made in only a few of the southern dairies, while all the others
%ap'efj:n;aged exclauively in the processing of skim milk into sour or curdled
milk and into white (whey) cheese. The following are the FEXEIXK principal
typee of rennat cheese mamufactured: Camembert, Limburger, Tilsiter, Hollasnder.
The making of sour milk cheesa in Land Sachsen~-Anhalt dates back to 1866,
A% preseﬁt, 133 plants, concentrajed principally in the barz reglon, have a
quarterly capacity of 5,000 tons. The majority of the plants mamufecturing

gour milk cheegs are small enterprises.

\

Fumber of Plants Suarterly Capacity Percentage of Cheeée Rroduction
Total Oapacity ('1n tons )
1958 1947
09 74.4 % up to 50 tons 2,585 t --Bl.7 %
a7 - 20,3 B up to 100 ¢ 930 t-- 18.6 & .
13,800 7,800
6 4.5 %up tp 300 ¢ 985 t—m 19.7 ${
W
1 0.8 % up 9 500 % 500 te- 10.0 %

Pormerly, these factories obiained the baszic substance ”Quark"i\ érom all
sactions of Germany and from forelgn countries, but since 1945 théy h&ve bsan
dspandent exolusively upon the averk obtained in Land Sa.chsen—.&nhai\‘lv‘b. ﬁowavar.
the full ecapacity of the pl@nta has not yet been resached. Pracess__fsheese is not

manufactured in Sachsen-Anhalt, althoush thia is projected under the rﬂwogYﬁar

Plan., An incresse ¥ use of whey ie alse plannsd,

25X1 CONHIDBNT &&Lﬁ
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capacity in 1,000 DM

Porcontage Utilization
of Capacity

BProduction Quotag in
1,000 DM

Production in 1,000 DM
»
a.) VENAG

. b.) Cooperatives

»

" Federation of People~Owned Emnterprises for the Food, Beverage, and Tobacco Industries in Iand Sachsen-anhslt
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PRODUCTION TREND -- Milk =nd Fats

1946 1947 1948
I I 111 v I II 111 v 1 II I

129,000 129,000 129,000 129,000 133,000 133,000 133,000 133,000 143,000 143,000 143,000
13.8 16.7 L 12.7 13.2 12,5 17.8 15.8 16,9 16 17.6

18,100 23,604 1h,246 15,801 15,819 22,085 15,119 12,369 13,177 13,712 22,21k

17,771 21,542 18,177 16,h90 17,664 16,750 23,750 21,064 24,249 22,962 25,291

- - - - - - - - B9 1,63 b2
12,306 16,764 13,789 12,438 14,676 13,839 14,208 1,570 13,145 12,747 16,771

iy

143,000

30.2

31,840

Wk, 218
13,770
16,595

25X1
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1949

143,000
28.2

32,593

ho,271
7,842
28,080

<

BRI TRa:

B



Capacity intons 10,000

Production (uotayd
in tona 4,061

Production in tons 3,171
a.) vENAQ -

b.) Cooperatives 2,547

Porcentage Utild-
zation of Capacity 31.71

LJ
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PRODUCTION PREED =- Butter
1946 947
44 I Iv I 11 111

10,000 10,0000 10,000 10,000 10,000 10,000

5.3T% 3,181 3,323 3,13 5,260 3.817

571 3,575 3,337 3.65% 3,825 3,25

b,130 2,870 2,661 2,929 3,048 2,643

5L.71 3570 33.36  36.5% 38,23 32.54

v

10,000
1,627
2,123
1,677

21.23

10,000

2,492

2,520

1,975

28,20

II

10,000

3,022

2,87

2,298

28,47

" Pederation of Feople~Owned Enterprises of the Food, Beverage, and Tobacco Industries in Land Sachsen—inhalt
T

25X1

Yiade
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1948
IIX

10,000

3,715

2,813

2,262

26,13

25X1

w

10,000

2,180

2,320

1,835

23.20
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™) o
J LD N TiAL
011 Miliet
There are three oil wills bperating in Sachsen-Anhslt - the paople-fHwned
Magdeburg 041 and Fat Works end XNE twe smeller private plants. The capacity
of the Hagdoburg vorks was increased last year by the installistion of an ex-
traction plant.
as 3%&,3

From the processing of 66 tons of sestweds daily, 2,565 tons of oll were

produced in 1947 and 3,107 %ons in 1948,

%v’ 44*! by p?x{
In addition to the oil mills which operate sxclusively Mm

Fatw kA4

plan, 25 small mills process oillEeed fa?ﬁmall Jodtmor on cambeanh, O Cenminifst )

oSt
Margarine Foctoriesi , ‘A $

The peonle-owned Magdebnrg Olland Fet Works, the Dommitzsch Konsunm Margarine

Factory and thm Milka Margarine Factory in Pratau (Elbe) process vegetable oils

into wargarine,

¥
A\

The total capelcty per workingz day is 115 tons of mergarine, uf which the
Milke Margarine Factory produces 80 tons , S,

Margarine production was 3,225 tons in 1947 and 10,155 tons in 1948. Fro-
duction was increased 21.5 percent [sig in 1948 by importing eunflmﬁrar oil from

thr USSH.

25X1

CONFLOHMN TiAL

p
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] 25X1
COpn
Aar.

5111: Processing:

. Yery little milk 43 processed for drisking purposes, since most
of 1% is made into tutter. The milk iw first skimned, the orsam heatsd
) m then oooled. Oaly pure cultures ocntaining special broteria are

| : uud %o sour the oresm. !he butier preduced is composed of 79 percent
5ﬂ d;}

 fa%, 1 peroent non-fay Bopabbion{Ineslitimmoen); and 20 percent water,

The standard yheld for one kilogram of tutter is set at 80,66 fat unite,
& mazimum of 23,05 kilograms of milk with 3.5 yergent fat content may be

_ uSed. The skim nilk produced s a valusble food iteay from which remet
Mw.; Quark, end scur-milk chesse are made,

of 041 Feodi

YA Ay [

l 'hu;

oy

After the oi) pest:, rh'ch ek have, s certain content,
A veon Cloncd ant dried, Seids orushed and then pressed ocut by
gxasgs of a hydravlie or sorew prass. After pressing, the oll caks
still haa & 7-10 parcent oil oontent, It was formerly usecd as forsge,
Tedoy, by oxtracting more from the XX residue, the o1l content is
reduced to one poroent. The protein content of the oil cake is 33
gémren'e. The extraction method of obtaining the oil employs benzine
in a chemicsl process, The BX eruds o4l obtained through either method,
preseing or extraction, is not 1% for human gonsumit Lon because of the
bitter principle it contains, and muet therefore be refined. The crude

@ baliz2d
011 1s[denedddbied in refining rottles by being treated with a solution

of caustic soda.

25X1

. .
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SKIMMING @#aND HefaTING
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PRE-HEATED WHOLE MILK
I

C ONDUCTING MAIN.

OF MK

THERMONETER

/\\ HERTED CREAM

LONTOL RAVCET

NCooLED THERMOHNME TER
25X1 MLk HEATE)T coNTRoOL TFAUCET
sSKim
MLk
7 ‘ CREAM
SHream
\NLET
Q———-‘ e
ESKIN MILK >
% cOLD WROLE MILK
T ue
AT EXCvd GER
ﬂ!ﬁ“ﬂ‘“ﬂmiﬁ SKIin MiILK CENTRIFUGE CReAM
HEATER HEATER

=
Z
-
-

%
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25X1
CONPFIDENTIAL
fhe Iwo-Year Pian
Plan for 1949
. )0’00

Tsem ‘ Amount *‘5\ tons Valus $n 1,000 IM
Vogatable Ollx, emnde 4 5,800 -

" * refined B.68 8,179

¥ ®  hardencd ] 13,500
Margaring 1l.¢ ' 19,828
Butter l2.8 40,820
Yhey ahnu(ﬁpot!mwk) 4.8 1,930
wvd QN‘ ‘(‘ﬁt‘vli’lﬂ{ \,lhi‘-o Cj-.a!’.s'e_«

1.9 883

S‘leV\'M“u( Q'L\erfﬁu .
. 7.6 6;536

‘ )
Cw&s@ LU‘FL‘ [’Uﬁ' h —;Ca’f 3‘.\\ ‘i’,AFt”f’" '

25X1

CONFIDENT] AL s

¢
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AN LGN '.l'lAb
- The Mamutacture of Margarine

Emrgarine is mamufactured from wogotable fats (some with supple-
meniary asizal m),.u water, % an adnixture of EXKEEK
glucose, potato starch, esmmem salt, and other substanass,

Moat of the vegetable oil extraoted in the oi) mills is used as

: raw asterial for the umtmmm of nargarine, Sixty percent of the

: (hydrogenated 1) .

: .311 uped for the ynduatten of mrgarine is hardened/at Rodlebon, the
'_hrséu hardening plant in land Sachsen-Anhalt. xarwtn%omuta of

;: »&6& percent hardenad fates and 48-40 pergont 1iqeld oilw. '

¥ An mamufaoturing margarine the hardened fats are first mm e
?y"%iu maux n{ﬁtu veszels. The melted fat passes YXEEKPOS W
"__,a ﬁelghtng dsvice o the tempering or nixiag Yessels, vhere it is
mixed with the Meutd ofl sac otber negheary ingredionts. Ths alnlttng

auulsion 18 aooled m speeial aeauag &mm kneadsd, shaped, and paehad.
saft d‘f}

- The nargarine must contain 78 permnt fat, 3 percent non-fat

M, ‘and 20 percent water.
Nent Producks

The meat produots industry in Land Sachson-Anhalt is not operating
ab full capachty. Apprexizatoly 2,000 amali plants supply tho pubm
with uast and smsago products. TUp to 1945 the businsss of th%meat
g:cdnats fastorins was oconducted exclusivsly on o madl order basis
with all sections of Gormany.

The meat products factoriss suffeved groatly &2 the ghangod
aonditions. Some of them Bock np ihe progessing of slavghtered
anliuals on & comission basis,

25X1

%.,JS &
o \iwiumﬁ iu&u
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Phe Tuo-Yeur Flon

Plan for 1948

Them

Hoat
SleughvorMig fat, rav
ﬁn’%& neat

25X1
CONFIDRBNT AL,
Anouny Value
45 3,000 fons ia 1,000 I
w‘s 35":—”
3.2 4,60
a ‘g I,BQO

CONFIDEN TLAV!

25X1
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T
3
x PEODUCTION TREND — Frosh Meat
= 19% 1947 198 1949
;i 1 &3 11 v 1 1 1 1v 1 m o v 1
o &0
Capacity Wr 29.&” 39a500 29,600 290600 29,600 29,600 29,600 2‘9'6& 29'600 29,600 29’&” 29,&0 29
T PUMMEO e w1 163 194 164 o M2 L3 23 s Dk ok 12
Profuolton QoM w0 665 50 W0 Was S0 b6 70 56 297 R®3 53 .60
Production in tons 5,678 5,961 W54 5,70  h,853 503% 5,38 9,517 6,013 3,481 W12 6,038 3,906
- - - - - 2
a.) VENAG - - - - - - - - - o - rind
%.) Konwm¥™ - - - - - -
and Pobacco Industriss in land Sacheem-Anhalt

‘Mnutm of Pesple~Ownod Bnterprises of the Food, Beverage,

’
Wy ;s“\nw e AR o A iA EXNIN e S
.
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¥ilk, Fat, and Meat Products 25X1

| Piﬁma; L

1. Tull view of the Zeltz dairy.

2. Pull view of the Pratau (Elbe) Madgarine Factory.

3, Tull view of the VENAG Magdeburg 04l and Fat Works.

4. Milk recelving department at the Zeltz dalry.

5, Beating and (oresm) separation stationx at the Zeitz dalxy.

8. Butter manufacturing section at the Zeltz dalry.

7, Cambmbert cheese department at the Zeits dalry.

8., "Frits" butter-making equipment at the Zeltz dalxy,

9, "Frits" butter-making equipment a%he Burg deiry.

10. Screw press at the Magdeburg Oil and Fat Works.

11. Extraction plant at the Magdeburg Oil and ¥at Works. (center)
12. Extraction plant at the Magdeburg 01l and Fat Works. (right)

13. Refining process - sebacic acld section of the Pratau (Bita)
Mergarine Factory.

: r B
neat v abiesng

14. Refining process = v:i Pratua (Elbe) Margarine Factory.
15, Churning process , Pratau (Elbe) nggarine Factory.

16. Coolins drums at the Pratau (mbe)nﬁa.rgarine Factory.

17. Packing room at the Pratam (Elbe) Margarine Factory.

18. Proparstion of meat at the Halberstadt Meat Products Factory.

25X1

CONFIDBNTIAL

/e

+
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Buonomio Situntion: Orain-Processing Industry

Flour

Industrial Blants

a.) Peopla-owned 14
b.) Private 1569
¢.) Cooperatives 1
dmployeas

Q.) People-wwned r%;m-i-—., B8l
ba) Private i;*i:amig",’: 3622

6.) Oooperatives 380

F\;av«k,
a.) People-owned, 19,406

b.) Private \ﬂmi"& 68,958

o.) Oooperatives 5,383

Sapacity »

gia-.«e 5
a.) People~owned, 44,180
b.) Private ?\:w\{“: 164,820

¢.) CGooperatives 15,000

a.) ?aople-awna[:g 43,92
h.) Private {"S:xvfg”‘i 41.83

o.) Cooperatives 35.88

Approved For Release 2008/03/03 :
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Fondadnis

16

126
186
38

750

1,278

2,400
8,410
4,980

31.25
15.20
1z2.12

25X1

Fourth Quarter 1948

e S
P
<
e
vz
a
-
Bdidle Coffea E&t

Paste- Substitute

2 3 7

18 8 8

08 any 244

238 123 290

570 2,600 8,100

1,430 900 5,400

i ;k
700 4,490 16,800
2,100 1,900 11,200
\E

81.42 57.90 48.20

68,10 47.36 - 48,20

P

b .
w.‘f;:i\, !';"fri -
) EV o ﬁy“l\g‘!w; .
RS ’{ F ii :
L{“__Z"__
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Capacity in 1,000 DM

Percentage Htilization
of c'apacit;y

Production guotag
in 1,000 DM

Production in 1,000 DM
a.) vEEag®

b.) Konswi” ©

»

L i

7,134

20,410

20,849

2,013
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PRODUCTION TREND: Grain-Processing Imdustry

Maltiuess, Coffee Substitute

, 1946
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9% 386
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23,1485 31,187

2,793

3,648
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17,510 77,600 78,645

3up 33% 34k

27,100 27, 490 28,956

26,710 26,003 27,022
3,699 6,151 6,894
4,005 2,709 3,48

Poderation of People-Ouned Enterprises of the Food, Beverage, and Tobacco Industries in Land Sachsen-Amhali

19115 19749

Iv I I1I III Iv I
£1,645 81,510 61,600 82,690 85,757 85,757
W3g W% 3 39% T4 37d
37,656 31,1% 28,561 0,963 37,077 33,371
35,44 33,004 28,824 32,251 35,M77 31,797
7,003 6,78 641 7,54 10,257 10,09
2,846 3,331 2,421 3,612 2,515 3@5
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PROINICTION THEND: Flour Manufactore
: : .
& 1946 1947 1948 k9
l i 11X v I 11 11 1v 1 11 111 iy 1
‘ ool 000
ty in t*‘ﬁ ool 000 224,000 224,000 224,000 204,000 224,000 224,000 204,000 224,000 224,000 ool 000 224,000 22k,
Capacity ons ; ol . ool

Percentage Hilli=

%,
zation of Uhpacity 27 30% 27% L& 3% 36% 3% 1% 3% 368 Yi2g % 39%
Production Quotag

,000 ,000 €0,000 85,000 95,000 92,000

in tons 61,000 67,000 60,000 100,000 70,000 80,000 72,000 %0 75 ; y sg e
Production in tons 61’)*17 67;% 68,200 95’786 76052!4’ m3253 76:971 87:570 77‘31"!' 517920 9 Qsa? 9307 *

) VEHASS -- - - 6,579 16,716 14,260 15333 1L,157 13,785 20,848 19,105 2,308
e bt - - ,\~;

Y onew*™ %,830 5,426 6,59¢  9,n8¢ 11,218 6,182 6,296 6,943 7,022 5,906 523 5,383 11,509
. o » 9t . *

25X1

%
Poderation of Peeple-Owned Enterpriges of the Food, Poverale, and Tobacce Industries in Land Sachsen—Anhal
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Flour-Milling Industry UON FLDENTL AL

Thers are about 1,700 flour mills of various sizes in Land Sachsen~
Anhalt, The fertility of the soll coupled with an intensive agriculture
gave rise to & flour-milling ind?,etry which, because of its oapacliy and
the raw material situation, - w:heg task of milling grain for the neigh-
boring regions, Brandenburg, Westfalen, Sachsen, and Thueringen.

Furthermore, large quantities of 8rain were imported for processing
from foreign countriss by way of the Elbe waterway.

The mills in Land Sachsen-Anhalt are divided as followss

79 mills with a dally capacity EX over 10 tons

95 mills with a dally capacity 3L over 5 tons

WO mills with a dally capacity under Sltanl

The 79 large mills with a dally capacity over 10 tons are located
geographically as follows: 33 in the Halle dlstrict; 38 in the Magdo-
burg dlstrict; 8 in the Deassau district.

Thess mills are located at transportation centers such as railroad
Juentions and waterw&é%qgga. The following are the most important
largs mills in Land Sachsen-Anhalts

Yame Location Dpily Capacity
in tons

Konsum Cooperative Union/, GmbHE

Magdeburg Mill Magleburg 200
( VENAG) Magdsburg Milling Worke Magdeburg ‘ 200
( VENAZ) Alslohen Milling Works Als leben {Sasals) 120
Eildebrand Milling Works A.G. Bosllberg-Halle 110
( VENAG) Bernburger Saslmushlen Barnburg 100
{ VENAG) Milling Works Stendsl 60
W. A. Drenclkmann, Steam Mill Magdsburg~-Sudenburg &0
A. F. Delssner, Mill Schoenebeck {Elbe) 55
The milling industry Sotmiissdime-tsl iy precessiugeanpaciby b

neludes
Wﬂabmt 200 commercial milils and 1,000 mills which work for

farmers on a commission or bharter basisa.
25X1
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RUKES I TREX L RAH MR NFIDuN TiAT.

The commercial mills concantrats principally upon the mamfacture
of high-grade flour at competitive prices, The efficlency of the aquip-
ment is the detemmining factor &n this matter.

STy ;;-‘i‘tm"\,

After 1945 the required QQ--@;Qrc;'eza.t@')\< for rye and wheat confronted
evbvracton
the commercial mills with new tasks. Similarly, a barley phelt of 87 per-
A @ty et g
cont and oats m of 62 percent MEAX were difficult to attain, since

the equipment was not adapted to such performance. Tne necessary maciines

Cfnr the required processing of 0ats -~ which had not been prevalent up to

then, ya f:;a— not availa@

.

CONFIDRNTIAT,

25X1
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HOAN W I M Ginerme a v
Flour Memfacturs CHINHI G THATY,
prevfenf
Upon raceiving grain, W mills taks measures to msewmesl the grain
_ estap/isrh exivactimm dad a
from spoiling and to datormitiepbel-stanievds-tdeshontommendd

percentage of dirt and the moisture conient are determined. ALl efforts
are mads to minimize losees in the unloading process. The larger mills
uge pneumstic unloading equipment, particularly when unloading ships. 3By
means of suction whe this equipment fills the individual bins of the silo
granary. Automatic scgles weigh the grein, which usually goes through a
cleaning process as well. In order to prevent sfilage )"she gra.infﬂ.: Herned
over several times, according to the length of time it has been storad.
The grain is cleaned again hefore being ground.

The milling process consists of crushing the kernels of graln by means
of millstones €¥ -- in modern mills — by crushing between steel or porce-
lain rollers. The thin-walled cellm.of the grain kernels burst during the
milling process and free the starch granules. The coaréer flour particles
g0 back through the roller frames agsin. This procese is repeated dntil the
product conforms to standard flour types. The flour produced goéa_ to aubte
matic scales and then to the packing « storage room. The bran residue
(Kiele) muet be speclally stored. Orits % ars & product of the imner whest Kevee |,
reannibirive

25X1
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The Two-Year Plan
Plan for 1940t

. \
( el # sl

Iten Amm?z’it in, tone ' Value in 1,000 IM
Flour of all types 400 106,200
Sesiminies' B a1 types 35.5 21,665
Edivle pastes 10 6,000
Coffes substitulbs 12.3 4,880
Halt : 20 10,000

T
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Cave al Reoducks
Fondpved$n and Edible Pastes

The processing of graine for wdﬁ;r{fmd Sachsen-Anhalt
1% a relatively recent development which will be gradually expanded.
Bafore 1945 Sachsen-Anhalt had:
1 plant manufacturing rodled osks {oatmeal) -- 3,000 tons annual capacity
3 i{ plants manufacturing pearl barley -- 12,900 tons ennual capacity
7 plants manufaciuring edible pastes -- 3,400 tons snnuel capacity
Iy order to guarantes the food supply for the population the food
industry ha& to be considerably axpanded after 1945, This expansion has
been essentially completed so thmt Land Sac':hs;n-Anhalt @ag of 1 July
1949 2. | o
76 pl’e.ﬁts manmufacturing rolled oats (ostmesl) -- 13,000 tons annuad capacity
11.;;1&5*55 manufacturing pearl barlsy -- 37,400 tons annual cepacity
’?/ planw manufacturing baby foods -- 9,018 tons gnnual capaclty
4@ plants manufacturing edivle pastes -- 12,665 tons annual capacity
/ﬁ.‘l{tasa plams epploy a total of 720 workers and employees.
’ Bafar@ the war,food requirements were met principally by purchases

i’:&}bm other ‘Laender, Rolled oats and pearl barley wers obtained from Land

'Weﬁk.‘(.enburg and the Free City of Lusbeck, and sdible pastes from scuthern

, g -
_A'{?ezpnahy Wuerttemberg and Baden). These Leender, had developed conslderable i

'fpgd in;iustrias corresponding to the neads of thelr rrepective populations,

m;spr cializ&'p;.n moderately-nriced mmlitv products, 3

S

T i - ol iy g e B R TR e s ST gy e f‘
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The Mamufacture of Holled Oats (Catmeal)

£

extvactinn
In marufacturing rodled cats (oatmenl) the whedsd norm of 57 percent

wast be strictly observed. This norm cen be reached if the omts used

have & minimum hectolditer weight of 50 kilograns.

H 'F > 1"10;1'5
The oats are freed%e and othsr impurities by a

¢leaning process, ‘Then tha_yuﬂl are hulled. To do this, the oasts are
& atea:haq. dried, and the bitter substances are removed. At the same
time the hull becomes friable. After the dried oats ave cooled the bulling

process begina. The hulls are separated from the kernels by a table sorter.
} e

Crushing ;/j{;a the last step in wanu’acturing/rolled oats, which are)! packed

#i
after cosling,
. £
I
o

L R

25X1
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The Manufacture of Pearl Barley { Groate)

Bulling mills make pearl barley {groats) out of barley. The manu-
facturing process ie similar to that used in grain mills with the dif-
ference that the barley granmules are not ground but only sepa;rated from
the -hulls. The quality 8nd fineness of the groats depends upbn the number
of hulling processes use;...
| ‘ 'E'Theem tx;;"m is now set at 80 percent. To obtain thés yield norm
the 5arlsy . can % a maXximm of two hulling proccsses.

The vesulting product is called coarse barley (groats). In mamifacturing
barls”y-graats the barley is put through a grlts cutter. The wasts amounts

to an additional 2-3 percent.

25X1
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The Manufacture of Bdible Pgetes

The manufacture of edible pastes requires a faultless fiour-mixing

TSR3 S8 540

installation, '@o&le cu’stﬁ.n—g ;;chinasﬁ OF Prossas, éogd drying equipmev:t:}

'
o dang buaw-

swmh The maintenance of it norme 1s dependenft principally upon the
drying equiipment. Before 1945 the percentage of shrinkage was 6 percent

in manufaeturing adible pastes having a 10-1l percent molsture content,
This moisture content ensures the edible pasteﬁ] virtually complste
atability in storage., The poroentg& of shrink'aaallmmd &t preassnt

is only 2 percent, which means that ths <dibls pasis must have a molsiure
content of 13 percent., Afte? tho paste has bteen preparsd it goes through
follers or presses into cubting machinss., Flants with modern esquipment
have automatic presses which combine these operations, It takes about

624 hours to dry tho eblkebe paste,

':\)!HGRHM_

RAw NATERIAL la.— Flour FEEDER
ELEVATOR

FLOVR SIEVE INSTRLLATION

SPECIAL FLOUR SsiILo

L -Fuclty AvtonaTic PRESS
6.~VENTILATOR — CONVENER MACHINERY

7_
o
q,

AUTOMATIC WHURDVE TABLE (Hovde,, £,, e 7

DRYING SPARLE
POURING DowN

0.~ €I SHED "TRoLDVCET

CUNMIDHNTLAL
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Coffeo Substitutes ‘LAL

Land Sachsen-Anhalt has two large plants and seven medium-sized

plants which manufacture coffee subatitutes. The two largest plants are
Ce~t o\ Pradueks Plant

the VENAG Coffee Substitute and Seeiwewis-Gl8 in Haolle/Saale (monthly
capacity of 1,000 tons) and the Sachasen-Anhalt Konsum Cooperative Union
OobH, Magdeburg Coffee Products Plant (monthly capacity of %00 tons).
Favorsbly situated for both rall and water transport, they are the largest
plante of theilr kind i{n Cermany, and oat the coffes substitute require
ments of central, nox-\t]'é"Nw 4 ee,at Gormany

All plants working at full capacity could produce approximately 2,100
tons of coffee substitutes monthly. Barley, rye, and oats are the raw ma-
terlals used for manufaoturing thess coffee substitutes. A small percend —
fage of sugar-boet cossettes and chicory provides the flavor. A sifter
frees the grain from impuritles ,after which it is roasted. The roasting
period laets several hours, depending upon the degree of roasting, WX
AR Regeer gza substitute materisls, such as suger-beet cossettes and
ohicom.Mﬁn the chicory roaster. The raw materials are ground
separatoly in dmbemwemden ofor witls, . They are mixed according
to a preecribed formule in a mixing machine. The finished coffes substi-
tute Zummximxiykmsx is conveyed in tubes to the packing rooms. Coffee

substitutes require FEEXEYXX¥ dry storage rooms,

GRAIN COFFEE F RcToRY -

\
] —~RECEPTION ELEVATOR 12~ CoOuLING SIEVES
3- MmDowN TVBE AFTER FABRICATION - CONVEYER WELT
LEANING TROCESS 1S—ASPIRATOR FoR ROASTED GOODS
3 - ELEVATOR To ¢ k- RACKING coNTAINER

ﬂ;\aPlRPmoR

OVER ELEVATOR_ \1-PAcKINA TABLE  FRACKING som.c

LIFT=
f— SORTING CYL’NDER < SEPARATOR 16.- ¢ 8na backing
o CYCLONE | {cLvarenm} 29~ SLIDE .
g’.-— LOFFENING cONTRINER bnede Y‘%&g_—ﬂa\m)
Y NLRAS A
g - MALTING LINSTALLATI ON
f. SEED DRVM <IN CdLm
3. oeEe Bo¥ ?u-_\_ = ( 4
C. THRASKING ¢LOOR %bu’l - ‘ .
lo~ ELEYATOR <0 The Rsﬁs»eg Er/_uc’e"o"}'“
o enne =
W= Feep T PE / ,
(=3 ias },si fij“i ?‘\43“\1}—% ) " - . .
V.- ROASTING APEPARRTYS w . Q ‘l"’«\,
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¥althousesn

Becsuse "Saale barleyf e used extensively as brewery barley,
the malt industry of Land Sachsen~Anhalt enjoys a favorabls raw ma-
terial position. A distinetion is made betwesen brewery-malthouses
and commercial melthouses (Handelsmaelzersien). Brewery-malthouses
are a part of the actuaml breweries themselves, whersas commercial
malthouses ars not located on brewery grounds., Brewery-mal thousss,
whioh srikinally ,constituted the malthouse industry, are not now in.
cluded ii;cx:piargd/gg};g:?

Lani Sachsen-Anhalt has 15 commercial maslthouses of which seven
tolong to the VENAG {Federation of People~Owned Enterprises of thé
Food, Beverage, and Tobascco Induatry in Lands Sachsen-Axhalt). The
most important commercial malthouses in Land Sachsen-Anhali are:

monthly capacity intom
1.} (VENAG) Konnern (Saale) Malt Factory 700

2.) (VENAG) Wrede Malt Factory, Kothen (Anhalt) 625
2,) Aktien Landsberg Malt Factory, Landsbegg 500
4,) (VENAG) Schkeuditz Malt Factory, Schkeuditz 500
B.) (VENAG) Sangerhausen Malt Factory, Sangerhsusen {400) 400
6.) ZEisleben Walt Factory A.G., Eisleben 225

The malthouses, in addition to mesting Sachsen-Anhalt requirements,
ship to all GDR Laender except Thueringen. S5t1ll the malthousesy ars not
producing at full capncity. DBefors 1945 Fheinland-Westfalen and northern
(Germany wers also purchasere of this quality produoct. Sachsen-Anhalt malt
vag even shipped overseas. Therefore, t;_he malthouses sre at present forced

n

to use their plant installations for the/XEFXXE of vegetables, potatoes,

harbe GCO.
asrbs, and tobacco 25X

RN ey

MENT AL,
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The Mamufacture of Malt

Barley cannot be used in ite original form for brewling purposes.
The starch in the barley, which is important in the brewing process,
mist be freed by maliing. Artificlal germination of the barley is ig.
duced in the "Weiche" (steeping tubs) lz means of water, heat, and air.
Aftsr tha harley has been mffieiantlyj, :ﬁgdmaterial is taken to W the
thriiﬁhing ﬂcnr whare 1t 1s comstantly turmed, spread, and piled up. Af=
ter about eight days the germination is interruptad.

The ¥greoan malt" is BSHEEKE transferred to the drying room;where
the radicle quickly dles, The germe are memoved by cleaning machines.

The nalt is then ready and after several wesks of aging can be browed.

25X1

LRz
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e,
Production and Working Processes in Malthouses h :‘l;?!‘
L

."&'
3) Receiving station for the barley
L)Weighing and testing of barley

5) Storage receptfcle

Covivgysy
6) Transportation to barley cleaning by a) bucket conveyer, b) pneumatrcj‘c){‘g:]‘.gva_ior
i

7 Cleaning and sorting of barley and weighing out of cleaned parts
8) StM of cleaned barley on a)floors b) silos
. Shved
9) Working on barley wikineaseombee by 2) turning with shovel b) trickling ¢) airing

10) Weighing and soaking of barley ( treated by watering, repumping, airing) operation
lasts four days, : :

11) By-product- float barley (weighing, drying, sto%rilﬁg)

12) Softening of barley a) on thrashing floors b) in boxes or a) and b) combined
¢) in drums

13) Treating of green malt during.period of cermination (7=9 days) a) by hand b)
mechanieal
Loy vy

1) Transportation of green malt toak air-drying room by a) bucket conveyer b)pnemnati%
M c)ear and elevator

1B) Transport of green malt to dryihg room, as indicated in 1)
kiln

16) Lozding in drying sssm (spreadinz on the upper hurdle) a)by hand b) with cars
: ¢) through pipes

17) Drying of mal'%)heating of kiln, b)turning of malt 1.¢ chaniigati'»"c}ifi:ﬁé‘i}
¢) carrying-a ay and weighing of malted dust (waste material ng away o1
ashes.

18) Malt is pushed down from kiln and stored in boxes a) by hand b) semi-mechanically
¢) mechanically.

19) Transporting of malt for cleaning a) mmevbucket conveyers b) pneumatic CoOnvey epg
20) Germinating and cleaning of malt

21) Weighing and carrying—away of malt to storage place (floors, silos) a)by manpower
b) by mechanical means l.pneumatic 2. bucket conveyers

2la., Storing of finished malt
22+ Putting malt in sacks and getting it ready to transport to crushimg room

23+ Loading of malt a)by hand‘b)through slides c) by conveyer
25X1
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1. (Qeman) windmill én trestles.
2. VENAG Alsleben Milling Works.

3. Full view of grain elavatnr inetallations at Halle.

4, Grain receiv;ng} station, Konsum Gaoperative Union GumbE, Magdeburg Mi1l,

B _Roller frame hall at the W, A, Dranckmann plant in Magdeburg.

6. Plan sifting machitnes at the W. A. Drenckmenn plant in hagclaburg.
ﬁ}aption 1llegible.

8. _Dz'ying kiln and table sifter at the Konsum Cooperative Union CubEH,
5 _Magdeburg Mill, :

9. Steanm installation at the Konsum Cooperative Union GmbH Magdeburg Mill.

Ceoctnl Pondo -

10, Cooling ‘mstallation at the VENAG Halla Coffee Substifute and Mewebwhe
Y Plant.
)

1. Ver'tical shellers at the W, Lautenschlaeger plant in Welseenfels.
125:.‘ Neodla»cutt&ng machine at the ViINAG Oschersleben Chocolate Fastory,
13. Edidle yaste presses at ths Max Emmerling plant in Zeitz.

14, Drying instalietion at the Max Emnerliing plant in Zeitz.

Cavea| Products
15. Mull view of tho VENAG Halle Coffee Subsiitute and Eesceémsl P a:n. .

Coveal Frokurts '
16. Grain roasters at ths VENAG Balle Coffse Substitute and -Bewdetwid Plant.

17. Packing machines st tho Konsum Gao;:ers.tiva Union GmbH, Magdeburg Coffoe
Products Plant.

{eveai Pras et
18. Chikory roasters ot the VENAG Halle Coffee Substitute and -iewfeswds
Pl&ntu
KCW}QE ‘iv&d»“{
19, Plant kitchen at the VENAG Halle Coffeec Substitute and Reedddwsf Plant,

20, Three buildings (aerial sketch) of the VENAG Malt Factory in Koemnern/
Saale, {Koennern, Nismberg, Nienburg).

21l. Steeping tube at the Aktien-Malt Factory in Landsherg.

22. Thrashing floor at the Aktien-Malt Factory in lLandsbereg,

25X1
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POTATOES AND THEIR USE

In 1900 the mumber of hectares of potatoes planted per 10,000

Peopla in various countries was as follows:

England. 12.4
CONPFY 1
USA 13,8 L DANTIAL
25X1
Buangary 3040
USSR 33,0
France 40,0
Austria 40,0
Germany 44,0

Despite the growth in population after the turn of tlfie centuyy, there
wad no appreclable increase in Germany in the aulti‘;atad a.rea.‘ A éyatema!bi“c
tuprovemont of seed, planned cultivatiion of productive potato varieties, ofe
foctive control of potato diseases, and addition of plenty of artificial fer-
tllizer are remponsible for the astounding incrsass in the y:.eld. The potam
to 18 now the cheapest staple food iiem.

The following table compares cultivated area and erop yields since 1946;

Year Potatoes in Tuns Cultivated Area in Hectares
1946 2,460,491 196,303
1647 1,858,597 183,093
1948 3,128,379 199,212

in 1948, 139,000 tons of potatoss, i1.98., 4:4 wercent of the potate hare
velt! went to the potato processing industry. TFor expanding thés industrial
branch Land Sachsen-Anhalt hes 180 potato distilleries ready for operation,
TH necessary,
18 potato flake factories, and 15 potate starch factories. tn-case—of peady
the Land Sachsen-aAnhalt fruit and vegetable processing industry could dehy-
drate eating potatoss on a largs scale.
Thasam potato processing plants supply essential raw materials
for theifollowing irdustries: paper processing; chemicals; food; beveragey

and to’bacceg textiles; pharmaceuticals; and forage.

i
|

25X1 {;fa;s.m«?mﬁmm&!@
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BCONOMIC SITUATION: FPotato Staroh and Potaio Flake Industry
F;ur‘?% Quarf’ek /ff’l{g 25X1

Starch Industry Flake Industry

Mber of Plants

?aépla—ownad: 3 (x) 5
Private: 8 5
Cooparative; 8 9
Bumber of Employees

Pooplo-owned: 144 36
Privatot %) g3 92
Cooperativer 234 iz6
Profuction in Tons

Pooplo-owneds 1,869 208
Privetos 24176 852
Cooperative: 4,053 684
Oapacity in Tons

Paoplomowneds 2,400 1.860
Privaie: 3,480 2,450
Cooperative: 4,800 3,600
Percentage Utilization

of Capaoliy

Paoplewnwnads 77.45 1,66
Private: 83,07 34.70
Ooopamtlv‘e‘.’ 84.680 ' 20,27
(x)

four of which are branches of sugar factories

x &W
) BRXRXBIXHHINE majority of whom are employed by the/Malsena Works A.G. fBarby

25X1

Yo R
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POTATO PROCESSING BY THE STARCH INDUSTRY
25X1

1946/47 Wopking Season 1947/48 Working Sesson 1948/49 Working Season

Mouthly Capacity
in Tons 16,800 16,900 70,000

Potato Processing
Quota in Tons 100,000 48,800 72,000

Percentage Utilize~
tion of Capacity”

Bsptember - 3.6 . 28.9
Qctober 84.3 97.5 100.0
Rovember 111.67 33es 28,1
Deceubar 95484 67.04 65.8
Jamary 44.73 18.1 - B 29.3
February 3778 2.4 18.4
March 46,55 - 11.8
hpril .12 - -

May 8.4 - -

June - - | -

Total Potatoes
Processed in Tons

(socond Tigure shove
emount processed by

VENA 'planyn)
September - 608 B, 887
VENAG 14,247 178 470
Octoher s 16,471 20,000
VENAG 2,975 3,130 5,005
Fovembe r 18,872 14,085 19,611
VENAG 2,755 2,904 5,655
Degember 16,108 11,328 13,167
VENAG 2,963 1,408 3,527
January 7.520 3,239 5,865
VENAG 1,289 731 1,719
Tobrary 6,418 411 3,683
Nexeh 7869 % 3r9%0
, - 2,360
VENAG 1,682 - 251 "7e1
April L, 1,482 -
VENAG A 1,163 -
May 1,512 -
VENAG 139 - -
June - - -
VENAG - - -

- : £ ” - < {"‘ } . )
¥ Yeder a‘@»t,o;xf !*{ ?MF?&‘ @““m ‘ EJ“?F\TFHS A Hha F@od} BEWY&?F"
{Amd Tgﬁﬁ{"w 1&\&&3"{\'“@'{ a’t Law’% SQC*SMJAV\LlQ“i’V
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The Potato Starch Industry, the Potato Dehydration Industry,
and Derivatives :

Production in this irdustrial branch includess

1. potalo astarch

2. refined starch products end derivatives
Be) eéille potato starch TR, Gernon pudding powder
b.g potato sago, Germen Bdel® eago
o, satarch syrup, glucose

d.; dextrin

G dextrose, Dextropur

3. cornZstarch

4, wheat starch

5. SR votato flekes

8, dextrinlzed potate Zlovuwr

%, drled sating petaices

The pbove products ere manufacturad W

Item 1t in potatc starch fectorles

Itens 2, a-et in potato rtarch factories with special equip-

ment or in plants manufacturing such derivatives
sxclusively.

Item 3¢ in corn’starch faetoriss

Item 41 4n wheat starch factorles

Iten 51 in MM potato flakef factoriss

Iter G in #PER potatc “Zlaveg Tactories with milling equip-
ment and in other plants

Item Tt in plants of the fruit and vegetable processing industry
¥xsluding plantes for dehydration of eating potatoes, ths 48 plants

may be divided as followss

Metried? Balle Magdoburg Desssu Total  Ready for

operztion
Potate atarch
factorias - i4 1 15 15
Potato starch
factoriss with
equipment for
mamfacturing
derivatives - 2 1 3 3
FPlants manue 25X1
faoturing deri-
vatives sxclusively i 1 1
CONFIDENTIAL L73ble combrnucd on wovf page ]
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c() -
Dietriots Halle Magdeburg Dessen Total Ready for
Oparation

Qorn Barch ,
factories - - 2

ta
L]

Wheat #tarch
fagtories 1 - - 1 1

Potato flake
factories k4

w0
4]

18 16

Potato flake

faockorios with

willing squip- .
mont v -

Tensdodvirmrd

atrawseiemny

Rille and othor

installations for

mnamfacthuring dex-

triniged potato

fiour 4 5 - ¢ g

n
oy
V]

The single vheat starch factory is at present working exclusive-
ly on a commiaaiqn berin. Progonsing of corn could be undsrtaken at
any time.

The potato storch and potato flake factoriss opersic only during
the season. Bfforts are malo to kesp the working sesrzon down to 100
deys in order to prevent unnecsseary loeses of costly and perishable
rzw neterials,

Potato starch cnd potats flake faotories processed the folloulng

smounts of potatoess

194G/47 1947/48 1948/48
Potato sterch
factorios 84,000 tons 456,000 tons 73,000 tons
Potatgflake |
factoiion 62,500 tons - - 35,000 tons
Total: 146.&0 tons 46’000 tons 107’000 tons

Begsuss of a shoriage of potatoss, the capmelty of ths potato
flake industry was hardly utilized during the last two working seasons.

The demand for dextrinized potatbo i‘log? wivbgiveie suitsble for
buman c;cnsumptioxi, 1s relatively small. However, in 1948, potato

starch and its derivatives wes increasingly used as & consumer com-

(25
modity. 25X
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25X1 CONMF,NTI AL

stavet
The most importaent plante processing potato smé corn starch,

potato flakes, and derivatives in Land Sachsen~Anhalt arvet

Plant Product Daily Potate
Processing Oae
pacity in Tons

Central Gormen Corn
Plant, Zerbst Aotete starch (divees)
Aaible potato starch

100
Gorman Maizena Plant,
Barby {¥lba) edibla potatc starch
flour, dextrin, dnxzirone,
Dextropur, sorn atarch no potato
processing
Mieste Starch Factory potate starch (S 30
Potato Procesaing Go-
pirative, Groes-Afpen-
burg potato starch (e 76
¥ENAG Wolmirstedt Starch
Fastory potato starch {Siews) 75
VENAG Genthin
Starch Faptory BEXRERER BN ST R 75
glucoss, 8ago
Tergaw Potato Flake
Faotory rotato flinkes 5

The GDR has a total of 30 starch factoriss, There are no starch

tactorles of any significance in the "estern Zones.

THH MANUFACTUR? OF POTATO STARCH sl
/ g?agg‘;n; n=/
Potalo starch im a gleaming vhite aubstente[#EER 80 parcont <

Sotid paatfes
asbmipmree o3 20 percent molsture.

The potato starch fectory peys for potstoss dmiwesmss o cording
%o shedr starch contents The average staveh aoutent of =alling potatoes
is betweon 10 and 13 percentﬁé& of factoiy or nwtility noiatoes, 13
vercent and over. The profiteblones: of eny partioular enterprise
depands asz;:ﬁ.ily upon the ~bmweh porcentage yleld ané the guality

of the o wy) vroduced. FPoteto sterch SR 1: olassified
desiqnaied
into three gradest a.) first que;!itz,r sboree-0IEY ~3 superfine
Adesignadot
S b.) second quality B 28 suparior m and c.) third
f}‘éﬁfﬁawd
quality et as premium AN, i il

ﬂn‘”"“"‘@m

’ 2
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Yield norms are ueﬁ for Judging the efficlency of working season
operations., Performance is Judged as follows:
82.5 % from potatoes of 97 % starch content is excellent

87.5 ¢ S S v 89,5 $ starch content is good
84,5 ¢ & U 87,56 % " is srerage
80,04 » % v 84,59 M " is poor

The manufacturing process used in potato starch factories lnvolves
the following opsrations:

le cleaning ¢ the potatoes

2. grinding e# the potatoes

3+ washing out # the freed starch

4, extractisimef raw starch from the thin starch paste

Be r.lrying oF the starch

Sl

8.« and bagglng

\m@@t @ 000000§0000000

THE TWO-YEAR PLAN
Plan for 194%9:

Item Total Amount in Valus in 1,000 DM
1,000 Tons
dry atarch 7.5 3,375
starch products 2.5 1,500
25X1
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The celis of the potatoes are dastroyed by grinding, and the yleld

depends considerably on how well the grinding is done. Water is added

wazghing
and the mash conveyad to Bﬁft apparatis ikianainnamipmenl, Then the

}: T 7 1 » The
d snd the thin starsh paste zepayatel -om the pulp
mash 1s filtersd an in stard pane 2 310

Uﬁ?
thin starch paste then passes thieugh=titt mutentafeﬁ.j into a |
Ironnscnlonder S€panclTy Which separatas the MNNEE-ENNOWRS] (i

vﬁzzmp;-\“au&,
from the pure starch. After this operation, the starch 18 m‘m vats
) ) cemeared An
mﬂ,after re-washing} the romziader of the #ENENENRe fluid is a

centrifuge. ,The s.ta.{x;jh 'ma.a‘sa,which {s now pura, is dried in & drying ap-

i
paratus ,A”}é{ﬁp Dagsed.

25X1
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REFINED STARCH PRODUCTS — DERIVATIVES
XXX EEERNES P EAHERY
~ Derivatives are starch pfoducts wvhich, because of different
o “;Massing, vary from the original product in their qualities.

Gnly thosae deriVatIvea which can be mamfactured in Land Sachsen-
Anhalt are discussed hers. The manufacture of derivatives is not
necessarily restricted to the actusl working season.
Edible Pole to Starch

Zdible potato starch is the produét most resembling potato
starch. It is a potato starch which has been kpdrolyzed bji%fse of
aclds and under action of heat up to 160:‘ (C mzlgm%}s

The total quarterly capacity of thely Central German Corn Plant
in Zerbst end the OCerman Maizens Plant in Barby (Elbe) is 1,800 tens
of edible potato sté.ruh. Whereas the formsr plant 1s in a position
to manufacture edibls potato starch directly from potatoes as well as
from potato starch, the Maizens Plant can only process the dry starch.

Edivle potato starch is used in the menufacture of pudding pow-
ders, baby foods, dry aromatic substances, eta.
Baaor L

To menufacture sago «sedet potato atarch ‘s pulverized, m.
and thex%nslded and dr*.‘.e«: in rotaﬂy t11t drtms. The quarterly sago
capacity of the‘gGenthin W’HAG Stan.h F&ctcwy 13 800 tons. Because
of 4t aﬁhsolate equipment, the%‘olmirs tedt VEﬁAgf Starch Factory has
not beek incorporated 1nto¢tha production }plafz. Sago is used for
XRE propanedilsik ingv soups, oold boar or wine soups (Kaltschalen), and

dvoe Emente (desserts, ets,)

25X1
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Dextrin:

Dextrin is an adhasive manufactured from starch. It is made by heating
starch with small amounts of nitrie or hydrochloric acid to a temperature of
1_%14&0. It 1s claseified, sccording to color, into three main types, white,
strav-yellow, snd yellow. These three types of dextrin also differ in solue
bllity and adbesiveness, The textile, paper, printing, shoe, and btuilding
industries mre zmong the prirﬂrﬁ%al usars of dextrin.

Doxtrin has been nenufactured in land Sachaen-Anhalt since 1 Septemler
1948 by the German Malzena Plant in Barby (Elbe), which has a quarterly ca~
paclty of 180 tons. Potato starch in the proportion 1:1.2 is used as the

raw material.

Starch Syrup - Glucose

Starch syrup 48 prepared by heating an agqueous starch suspsnsion with |
slind dilute mineral acid until the desired degree of saccharification is
roached. The material thus obtaimed is then neutralized, purified with
activated carbon, and inspiasated in vacuum apparatus to 43-45 Baumé.

The low sugar content, viscomity, and crysiallization-retarding sffect
of the dextrin-like substances are indisputable advanteges of this product.

In land Sachsen-Anhalt this versatile product is memufactured by the
VENAG Starch Factorfes in Burg and Genthin, which have a quarterly capacity
of approximately 1,000 tons. During the working season starch syrup is

prepared déraectly from _potatces} and after the season, from potato starch.

25X1

CONFID BENT1AT,
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THE MANUFAGTURE OF POTATO FLAKES AND DEXTRINIZED POTATO FLOUR

Potato flakes, made from rolled potato mash, are wafer-like sfd have
a moisture content of not over 14 percent, To produce them, potatoes are
thoroughly washed and then steamed and ground. The resulting potato mash
is put through rollers which ars heated by high-pressure steom. Band atecl
knives lrhhrip kniven:7 ramove the dry lawer from the rollers . In the
caolingﬁz::§?§£e dry lsyer is broken up into thin flakes.

Potato flakes are used exclusively for forage purposes. Dextrinized
potato flour 32 sultsble for human consumption.

Dextrinized potato flour is made by grinding potato flakes from which
&ll pecliugs have been reumo ved. It is a flae, yallaw-whitgﬁgrgzgghs qualli-
ties of combining well with water and of rising easily.

Dextrinized poteto flour is a popular baking ingredient. The molsture
oentent may not excesd 13 parca?t.

On the average, the following are obtained from notatoes;

 Potato flakes in the proportionV.........(§EED—W~“43’

Dextrinized potate flour in the propordlon.i...ecsees 611
Dehydrated eating potatoes in the propertiones.......20:1

-
*
.
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Schemtaic Description of a Potato Flaking Mamik Installation

Potabo
Potato
potato
Potato
Supply
Potato
Potato
Potato

Roller

25X1

scraper

washer
elevator
supply box
conveyer
scale
conveyer
steamer

dryers

10. Cooling conveyer

11, Flakes elevator

12, Sieve drum

13, Flakes ventilator

1}, Sacking connection

15, .Hot steam ventilator

25X1
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Industrial Plamis Esployees Preduction
{People-0wned Pri- Coopers- \Pegple~Owmed Pri- Coopera—~ (People-Owned Frivate Cooperative
ok \Land wate tive SaAG  land vate tive SAG - (Bamd
LE ves } Lot Lot .
Potato Distilleries - - 5 105 - - 1k 135 - - /. !:glg 11'?}22
g ]
Molasses Disitlleries - 9 3 - - g 53 - - 59,317 14353 -
2,61% 3ol -
Distilleries for Cellu=
lose Haste - 1 - - - x - - - 1,396 - -
736 -
Rectify Plants - 1 ! - - 35 138 - - 10,681 34,9 -
ing : . 1.602 5,286 -
Boking Yeast Factorles - 1 1 - - 180 - - 9 1%0 -
a8 E%.s 104 -
Futrient Yeast Foctorlee 3 3 1 - xx - - - 178 116 37 -
W5 290 93 -
Capaclity ' f :&rcentagv Utilizatlion of Capacity
Peo d Pri= Coopera—| People~Quned Private Cocperative
SAG l‘Land vate tive | SA8 Land
Potato Distilleries - weily l1g 55,560 L - - 3uh 3.2
\ - - 12 5.555%-
Nolasses Distilierdes - 59,00079,0 - % k- J0R5 8L.7 -
21506 3% -2
Digtilleries for Cellulose Waste - 500 - . - 31 - -
20 = -7
Bectifying Flants - 213"%83 Gg,lgg - f’% - 5 58 -
» o2 -7 e
Baking Yeast Plants - % ggg - ,E;é/ - T2 43,3 -
Futrient Yeast Plante 615 %0 85 - oo28.8 BT W35 -
1,538 ™ 222 v
8A3 = Soviet Oorporatiom’ x = ineluded mmder molasses distilleries xx = SAG dowsmot report persommel figures
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ECONOMIC SITUATION —— Distilleries and Yeast Factories
(Fourth Quarter 1948)
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{Bectoliter)
(1,000 )
(hoctollte;)
{1,000 ™M)

{hectoliterh
(1,000 D) |
(hectoliter)
(1,000 )
{tons



LTI -GN

I

Ceapacity in hectoliters 56,970

Percentage Utilization
of Capacity

Production Quotas in
hectoliters

Production in hecto~
liters

59.82

3,082

25X1

CONPKFIDSNTIAL
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FRODUCTRON TREND -- Potato Alcohol

1946 1947 1948 191*19
I 11 44 1 11 111 v 1 11 1 v

56,970 56,970 56,970 56,970 56,970 56,970 56,970 56,970 56,370 56,970 56,970 56,970

47.19 1.06 92,00 75.06 18.%9 -- 26,19  9.39 0.76 =~ - 31,12 16.65
- - 3,220 60,000 = - -- 70,000 6,300 -- == 11,300 --
26,883 506 52,412 bz, 764 10,590 -= 15,095 5,351 157 117,733 3,486
25X1 i
£
Z
-~
o
tmi
a
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“TELA

Capaclty in
hectoliters

Percentage
Utilization
of Capaclty

Production
Quota in
hectoliters

FProduction
in hectoliters

¥
a.) VENAG
Vdg?&

b.) Konswm

’mm = TFederation of People—Owned Enterprises

4

86,380

fl.71

53,316

- -
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PROTUCTION TREND ~— Molasses and Wood Aleohol

k6 947
11 i1t v 1  §3 111
86,360 #6,3% 86,380 gh 880 Bh,8R0 8L, 880
76,11 83,07  T79.25 86,25  TT.M0  63.07
- -- 36,800 45,000 72,000 38,000
60,575 TL.757 68,460 73,208 65,557 53,536
- - == 28,051 ?5.629 13.53“‘

F¥yam = Peasants' Matwal Ald Association

L ‘{;V\SL%M, =

y\ +
“ ﬂb??\‘”ﬁ»‘\ woeg

v

84, 880

7h. 6k

66,700
63,356

17,230

g, 28D

69,24

33,500
58,712

22,7189

1948

il

84,030

68.67

59, 500
51,873

2L, ik
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8h, 280

2,21

17,000
20,408

13,697

of the ¥ood, Beverage, and Tebacco Indwstriss in Land Sachser—Anhalt

iv

8L, 280

79.18

5k, 800
68,126

60,773

25X1

1949

£3,730

103.95

80,000

86,512

76,523

TeCLOANTIAL
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THE ALCOHOL INLUSTRY LAL
Producticn of this industrisl brandh 1ncindes the namufscture of
lpirits"(athgrl aleohel, a}wirit".}/f’win@;, or brendy) and indnstrlal aloochol
by formentation of sugar.
The following raw materials are used in ths menufacwure of cruds
slocholy

1.) rev paterials, such as wine, frult wine, ote.,which already
contain spirit of wine,

2.) raw materials containing sugar, such as suger cane, suzar-beots,
fruit, bersies, honey, suger mamfacturing r rosidues, molasses, stc..

3,) rew mpterisls containgng starch, such s grain, potatoes, etc.,
whose starch can be transformed into sugar.

‘.‘?__4.) ravw materials containing cellulose, such as wood.
- These raw matsrisls are processed ing
1.) brandy distilleries.
B 2.) fwmit and molasves distilleries.
- 3.) .grain and potato distilleries.
4.) Mi:nd Wood xy&roly-d;mstnleries ['Laugen. und Holzhydrolysate

: Brennerole
In a,ddi ti 0%, chemi cal planély produce synthetlc spirits,

'- yesst distilleries ~ ~ naturally

1

Al thoug Hafelueftungs—Bremmreie
eoncenirate on the ph;é'di.dion of }e}{ét, some alcohol is made at the same time.
Rectification plants do the necessary purificationn,@: refining -« of the

erade alcohol. In the rectifying plants the orude alcchol is separated into:

Firet typy: firste-quality alcohol
Second type: . sednd-quality =lcbhol
Third typs: industrial alcohol

Becguss of the large number of plants and their czepacity, the alcohol
industry of Land Sachsen-Anhalt hae a significance which extends beyond wmthe
Land borders. The 238 alcohol plants are located as follwws: tion

Halle Magdeburg Dessau ZHsady for operam
Potato distilleries %5 69 44 160

25X1 " Holmsses distilleries 5 3 4 10
Yeast diq@@‘llerisa - - 2 2

Grein distilleries 1 3 - -

rult distilleries 3 3 - 1

3 2 - 5

€6 N p Bectification plaxﬁg)

’ ! | FTE e /‘#.\. )} /7
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The making of brandy by frult and grain distilleries is forbidden.
Tha Frayburg! Fruit Distillery, which processes marc obtained from wine-making
pperations c‘; the Unstrutt Valley, is an exception. The following enter-
prises are permitted to mamufecture aleohols ,ﬁotato andgﬁolassas ){i.stil-

pianty (Federation of Terfle-Duad Bideepricns ~2 ma )

ieries, )(ood ,K'ydralysiaA of the VVB (2) A Sugar Industry, Dessan Sugar Ree
finery, and the aynthetic production installation of the Buna Works.,

The operations of potato distilleries are also restricted, since
only potatoes unfit for human consumption are used for making alcohol.

The following are the most important alcohol producers in Land

Sachsen~-Anhal b

VVB (Z) Sugar Industry, Dessau Sugar Refinery

(Molasses EREX Distillery and Wood Eydrolysis) Degsau
VEWAG Molhsses Processing (Molasses Distillery add

Yeast Works) Schoenebedk
VENAG Baker's Yoast Factory (Yeast distillery) Dessau
VENAG Molasses Distillery Koethen

Rudloff & Martz (Molasses Distillery and Yeast Faatory) Bernburg

Strohwalde Potato Distillery Kreis 31?'69:'4“;616.
Kunran Potato Distillery " Séf@edel
Ilte rstedt Potato Dietillery " Bern%&;g
Issnschnibbe Potato Distillery " Gardelééag
Oschersleben Potato Distillery a Oschsersléﬁap:
.ﬁglmadorf Potato Distillery " Memsfelder Ses
ét. Burchard-Stadtgut (s m;c’;;;‘:sé‘*:i »{A‘e‘fh) " Halberstsadt
VENAG Molasses Distillery (Molasees Distillery and ‘

Rectification Plant) 3 Magdsburg
Al cchol Inmectﬁ)ﬂtuizatlon Statiox} Sdsbubon Wittenberg
Goette & Zimmermann g- Halberstadd
Albert Ernst ﬁ Halle (Saale)
W, R. Clingestein Zeltz
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CONFIL#NTIAL,

Aev
The sumsl production {regular distilling pemit) of all sgri-

eultursl and industrial distillerles amounted %o 286, 683.27 hectoliters

in the years before the war. This pre-war level of production compared

w 't W

s® the production of the last fow years is evidence of the significant

achievements of the alcohol industry since 1945. The declins in produo-

tion tn the business year 1947/48 was cansed by the 'balgw-average hare

vont of 1947,

Famle r of plants operating
after the war

Heotoliters of Zrude alcohol
maunfactursd

v.qduc,m;m as, pavcawt a‘g

wlf Pre-war pro-

apmperison.be
duatlozﬁ taeperoend

Business Year

1945/46 1946 /4% 1947/48
164 182 111
304,271 344,098 221,013

105';/ wy 7/

25X1
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MANUFADTURE OF CRUIE ALCOHOL FROM POTATOES (}ONFH; BNTLaS

Potatoes contain starch which is tranpformed during processing
into meltose and then alcohol.

The first operation consiets of steaming the potatoes under 3.5-4

tnosz)herea prosaura. The boiled pulp is mixed with germinated barley

or rye, 1. e.. with green REXK malt. Thew ,ﬁe.stase" in the malt
changes the starch to maltose. The sweet mash thus cbtained 1s mixed with
yeast, which contains itwo w: )(altasa,which XEAKX  transforms maltose
into @ 51\10059) and /’if'masa,whlch ws the glucose into

sleochol and ocarbonlc acid.

These two veactdons constitute the fermenting process. The fafﬁmented
mash contalns 6~8 percent aloochol, water, and other substances. The alecohol
is extrocted from the mash by distilling apparatus. Fotato alcohol pro-
duction figures % S:'t“de '

2.945,{46 78,320 tons of potatoas) only 2.3 % of the 1945 potato harvest

1946/47 104,935 tons of potatoes only 3.1 % of the 1946 potato harvest

194¢/48 22,05 tons of po&.oel) only 1.2 % of the 1947 potato harvest

JE—

25X1
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L= W
TH? MANUFACTURE OF CRUDE ALOCHOL FROM MCLASSES

wiirh

Molasses, a dark-brown syrup ‘ 4050 percent sugar content,
48 g by-product of sugar manufacturing. Ingredlents in the molasses
which do not contain sugar -- mineral salts -- prevent a further crystal-
lization and extraction of sugar. .

The manufacturing process form eruds alcechol from molasaes
is a:s followas

A certaln amount of molazsses is mixed with water and then heated
(sterilized). Subsequently, swbpiueric subplwede sulfuric acid for

S

acidiflcat !.on and phoaphates and nﬂ.tra.tea fj@femehrstoffg nutr&ent_y J

yeant’%dded. The mixturse is csﬂled to 30° gnd more yeast iz stirred

e

in. After the yeast has propogated,more diluted molasses is added, either
gradually or all at once. The fergmentation process is completed during
this time, the su.garw into alcohol and carbonic acld. After
the sugar is completely fermented, the mash is put into an aloohol dis-
tilling spparatus.

The molasses distilleries, which for the moat part avre modeifn planta,
use column apparatus f probably vertical distillation colummj Qxclulim;
iy for distillation of the mash.

Jomparison of Pre-War and Post-War Alechol Production

Molasase Alcoholt

Anmal Production Pre-war 138,976.10 hectoliters — 100 &
Business year 194B/46 225,493, hectoliters — 162 %
Businese year 1946/47 256,157, hectoliters -- 188 %
Business year 1947/48 193,419, hectoliters — 139 %

Potato Alcohol:

Annual Production Pre-war 147,707.17 hectoliters —- 100 %
Business yoar 1945/46 79,146. hectoliters -~ 54 %
Business year 1946/47 111,578, hectoliters -- 75 %
Business year 1947/48 20,804, hectoliters - 14 %
25X1
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MANUFACTURE OF GRUDE ALGOHOL FROM W0OD (CHLLULOSE)

The alcoheliinstal},ation of the Dsssau Sugny Refinary, o plant of

the VVB (2) Sugar Induatry, cmploys the Scholler<Torne method. Wood
waste from the wood processing irdustzy 1s used as the rsw materlal for
producing the eleohol. The wood weste contains 40-60 percent cellulose.
By treating the wood waste with dilute sulfuric acid and by heating undar
prossure, sugar is cbtained from the cellulose. The acid treatment and
hoating undar pressure takes place in largs steel vossols, sc-called por-
colators. After the boiling process is over, the suger mixture, cone

alev
tafning sulfuric acid, is cooled, naitralizad with 1ime. and, npln belng
\/sa..'f* hu@mt«n{r}

[

» 12 poured into

mixed with yeast and
formonting vats. After the fermentation process is finished, the mash
contéins alcohol, which is extracted in distilling apparatus?’’ Since the
wort contains very little aleohol, very largs and efficlent column appa.r&-
tuses must be used for the distillation process.
After var desmage had been repaired., production of wood aleohol was
undertaken again on 1 Jamuary [ ?_7 ;‘;;8 at Degsau. Produotdon in 1948
amountaed to 7,932 hectolitera;mde alcchol from wood shavings.
Carbonic acid and vinasse are by-products of the alcoohol industry.
The vinasse from potato processing is [aljed as forage. The vinasss
from molssses distilleries, bacause of its high mineral s@t content, 1=
.not suitable for forage purposes. 1t is yeasted L-?J in the Schoensbeck
VENAG Molasses Progsssing Plant and is also used as the basic material for
producing potash and fertilizers. ?ﬁignin‘) ‘/which is a by;-promxct of wood
ﬁbkohol mamufacture, s sultable for fuel and also as a basic material for

ool kindling substances.

25X1
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FHCTI 4T CATION

In the rectification proce-s by-products of fsrmentation are geparated
from M orude alcohol. Rectification taies olace in either a poriodic or 2
continuous procedure. First-quality, second-quality, and induwtrial alcohol
ere produced. Rectificationiplants deliverad the following percentages of

total production to alcohol manufastursrai

1945/46 24.8 percent rectified alcohol
194647 35,5 percent rectified alcohol
1947/48 26.3 percent ractified alcchol

Excluding shipments outside the GDR, reotified alcohcl was used o9

followss

1946747 » 1947/48 £
{hectolbtcrs) (7.) {hectolitere) (%)

|3,9086 3e

8 1,684 2.0 for lacquer and paints
TR, 707 1.8 423 0.5 ¥ gosmotiocs
5,123 4.9 4’229 3.1 % shemical industry
433 0.4 382 0.4  laboratories
34183 Z.0 2,747 2.3 % ypeat contrdl
15,475 14.8 19,581 23.4 " photochenisixy
18,658 1%.8 21,110 25,3 " synthetlos
1,632 1.8 2,146 2,5 % acids :
838 0.8 640 0.7 " (perfume andressential oils
— - - 5o 0.1 " ocrafls
5,376 el 2,704 3,1 " public heslth
429 0.4 381 0.4 " light industry .
41 0.1 64 0.1 " moachine tuilding and -
elsctrical industry
135 0.1 330 0.8 " mining and metallurgy
182 0.3 100 0.1 " gas works
152 0.1 178 0.8 " washing agentis
57,341 54.7 56,628 67.4
47,500 45.3 27,200 32.6 for spirits
104,841 100.0 83,828 100,0
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THE TWO-YEAR PLAN
Flan for 1949:

kqg‘lu“'}b?-‘
1ten Amount in 1,000 bens VYalus in 1,000 IM
orade alcohol 220 20,800
ractified alcchol i 25,500
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BAKER'S YRAST INDUSTRY

The preparation of baker's yeast is similar to that of alechol

from molasses, By igmebibaechwedienpent strong aeration] of the fere

. Qarsduring the formedation ) ‘
me;nting,\m a greater VeaRt pwopogation is achlewds ’f)he sour
mash goes into separators which separate the yeast "cream" ‘from the
wort. The yeast oresm is pressed out, molded, and welghed.

Two yeast distilleries produce baker's yeast in Land Sachsen-An-
halt -- the VENAG Baker's Yeast Famtory in Deseau and the Fudloff & Marts
Yeast Factory in Bernburg. Because of war damsge, the former plant could
not reach 4ts 1945 annual production level of 4,000 tons, The latter,
Bu-i&{: & Marts, expanded its plant sufficlently in 1945 to increase 188
yeast production. Temporarily, baker's yeest is also being produced by

thr Dessau Sugar Refinary, a plant of the VVB (2) Suger Indusiry.

CONTIOmENT AL
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YEASRT ¥OODS IRIUSTRY

A yeast of high protein content ie the principael aim in/prc;ducing
yeand fno&s. This induet sl i3 responzible fcr&%ﬂﬁ
exi {ii -B protein and thersfore has a particularly important
funetion in the sconomy todey. Molasses, molasses vinssse, and sulfite
waste liquor ars raw materials used in producing yeast foods, Plants

utilizing these various raw materlzle azre llsted below:

8.) Molasses
YaG Baker's Yeast Faotory, Desssu
Aloff & Martz Yeast Factory, Dernburg
sssau Susnr Refinsry, VVB(Z) Sugar Uncustry
Wolfen Palnt Pactory
Leuns Chemical Works
b.) Molasses vinasse
Schoenebeck VENAG Molasses Utilization Plant
¢.) Sulfite waste liguor
Wolfen Film Faotory

These plants supply the entire GDR with ysast foods.

25X1
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1. Medium-sized 1ural plant, Calvwosarde Starch Pactory.

1y i U
¥

(it
2. Mj{view of modern large plent, Cerman Malzenn Works st Barby (Blve). v
3. Starch centrifuges at tho 'Centml German Corn Plant in Zerbst.

4. Equipment for washing out etarch at the Central Germsn Corn Plant at
Zerbvet, (ny, ]

s 7o
B. Starch vats at the Calvoorde Starch E‘actcry.{‘;‘ L }

6. Installation for preparing 2dible potato starch f4mews at the Gorman
Maizena Works at Barby (Zlba).

7. Dextrin roaster at the Gerasan Meizena Worke at Barby (Elve).

8, Potato roller-drier at the Anhalt Potato Flake Factory in Zepbst.

2, View of the molasees dietillery and wood hydrolysis rlant of the Dessau
Sugar Pafinery, a plant of the VVB (2) Sugar Ingustry.

10. Lumber yard, sheds for wood shavings, and molasses tanke at the Dessau
Sugar Refinery, a plant of the VVB (2) Sugar Industry.

11. Modern potato distillery with column dlsthllation apparatus at the
Grasfenhalnicnen Fotato Distillery, éfff' );

L n,
12, Partial view of old potate digtillery showi%qﬁ apparatus

¥ at the Klein-Woslkau Potato Distilliery. (,.,»;35{;}
RBEXX '

The following captions, 13-21, are from plotures of the Dessau Su%} Refinery)
& plant of the VVB (2) Sugar Irdustry. ‘ :

13, Four visws of bombd demage Xt on 7 March 1945. )

14. View of d4stilletion equipment,

16, Fermentation station.

16, Wood shavings being fed tnto percolators, (,ﬁ&fvf / ‘

17, Lower part of porcoistore showing discharge trap. (mjéf>
Ay

18. Upper part (hesd) of perculator.( L‘,f;;,g,@ é\f«"f_)

13. Let-down vessels. f /ém-ww'-m‘j(d )

20. Fermentatlon station for yeast making,
25X1

2l. Beparator stetion,

25X1
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